Chilli (Capsicum annuum L.) is an important crop of India, cultivated in almost all states of the country. Pungency of chilli is due to a crystalline acrid volatile alkaloid capsaicin (C 18 H 27 NO 3 ) present in the placenta of fruit which has diverse prophylactic and therapeutic uses in Allopathic and Ayurvedic medicine and colour is due to pigment capsanthin (C 40 H 56 O 3 ) present in the fruit. The total flavour extract of dried and ground chilli is concentration in homogenous free flowing product as 'chilli-oleoresin', which has got high export potential. Though, India possesses many chilli varieties with different quality attributes, relatively little information is available on the biochemical constituents. Therefore, present study was aimed to generate on the important biochemical constituents of different chilli genotypes which were collected from different research institutes.
Chilli (Capsicum annuum L.) is an important crop of India, cultivated in almost all states of the country. Pungency of chilli is due to a crystalline acrid volatile alkaloid capsaicin (C 18 H 27 NO 3 ) present in the placenta of fruit which has diverse prophylactic and therapeutic uses in Allopathic and Ayurvedic medicine and colour is due to pigment capsanthin (C 40 H 56 O 3 ) present in the fruit. The total flavour extract of dried and ground chilli is concentration in homogenous free flowing product as 'chilli-oleoresin', which has got high export potential. Though, India possesses many chilli varieties with different quality attributes, relatively little information is available on the biochemical constituents. Therefore, present study was aimed to generate on the important biochemical constituents of different chilli genotypes which were collected from different research institutes. Twenty-four chilli genotypes were evaluated in a randomized complete block design with three replications during rabi 2011-12 for quality parameters viz., capsaicin, capsanthin and oleoresin contents. Analysis of variance revealed the significance differences among the genotypes. High phenotypic and genotypic coefficient of variation along with high heritability and genetic advance was observed for all the three characters. Correlation studies indicated a negative association of capsanthin with oleoresin and capsaicin content. Oleoresin content had positive correlation with fruit length, pericarp weight, number of fruits per plant and dry fruit yield per plant.
MATERIALS AND METHODS

Twenty
Analysis of variance, genotypic and phenotypic coefficient of variation, heritability in broad sense and expected genetic advance were estimated for all the characters as per established methods 5, 6, 7, 8 . Correlation coefficients for all quality parameters were also estimated 9 .
RESULTS AND DISCUSSION
Analysis variance showed significant differences among the genotypes for all the three quality parameters studied, indicating the sufficient genetic variability to be exploited in breeding programme (Table-1) . Capsaicin, the pungent principle in chilli was ranged from 0.09 (Byadgi Dabbi) to 0.35 per cent (GC-0707). The variation in capsaicin content among genotypes could be attributed to genotype differences 10 . The capsanthin and oleoresin contents ranged from 53.94 (DCA-96) to 230.48 ASTA units (Byadgi Kaddi) and 6.25 (LCA-235) to 15.55 (DCA-96) per cent (DCA-96), respectively. The wide variations in these parameters have also been reported by earlier workers 11 . This variation could probably due to presence of gene modifying factors and the ratio of placental tissue to seed and pericarp 12 .
Analysis of genetic parameters revealed higher phenotypic and genotypic coefficient of variation for capsaicin, capsanthin and oleoresin content indicating less environmental influence in the expression of these characters. Similarly, high heritability (>90%) coupled with high genetic advance was also recorded for these characters ( 
Vijaya, Mallikarjuna, Umesha, Lingaiah and Nehru obtaining high selection response in respect of these quality characters.
Selection for improvement of any character is more effective when it is carried out on the basis of contributing characters which are highly heritable and positively correlated. Correlation studies revealed that capsaicin was found to be negatively associated with pericarp weight, capsanthin and oleoresin content and it had a positive association with number of fruits per plant and dry chilli yield (Table-3 ). Oleoresin content had positive significant association with dry chilli yield and its association with fruit length, pericarp weight and number of fruits per plant was positive non-significant. Therefore, these characters should be considered for quality improvement in chilli breeding programme. The results were in agreement with that of earlier studies 12, 13 .
The present study indicated the availability of genotypes possessing desirable quality characters. Genotypes viz., Byadgi Dabbi, DCA-97 and Byadgi Kaddi recorded for low capsaicin, while, genotypes Byadgi Kaddi, LCA-206 and GC-0707 for higher capsanthin and whereas, genotypes DCA-96, Byadgi Dabbi and Byadgi Kaddi were noticed for higher oleoresin content. Correlation studies suggested that the selection should be primarily based on the component characters. Oleoresin content had a positive association with dry chilli yield whereas; the other two quality parameters viz., capsaicin and capsanthin contents have recorded negative association with dry fruit yield per plant.
